Maillard reaction has been well understood as a non-enzymatic reaction between reducing sugars and amino acids to generate the Maillard reaction products (MRPs). This study is aimed to demonstrate the browning intensity, color development, spectra measurements, scavenging activity, and the correlation between browning intensity and scavenging activity of the MRPs generated from D-Psicose and Methionine (Psi-Met) at 50℃. This finding may provide beneficial information of D-psicose and MRPs for the next scientific research, and may provide beneficial information of D-psicose to the food industries which applies MRPs in their products.
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